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Buffalo Bill’s Executive Chef
Andy Altomare
Blackened Mahi Mahi
. Nutrition Facts
Ingredients: Serving Size:1 serving (180.0g)
6 0z. Mahi Mabhi fillets, one per person Servings:1
. . . Amount Per Sarving
1 Tablespoon Blackening Spice per fillet Calories 250 Calories Trom Fat 100
2 teaspoons oil per fillet S Daiy Value®
Total Fat 11g 18%
Saturated Fat 2g 10%
Blackening Spice Trans Fat Og
1.5 Tablespoon, paprika Cholesterol 125mg 41%
1 Tablespoon, garlic powder SO 1500 b%
! Total Carbohydrate g 2%
1 Tablespoon, onion powder Dietary Fiber 2g 6%
1 Tablespoon, dry thyme Sugars 0Og
1 teaspoon, black pepper s 0
Vitamin A 6% L] Vitamin C 0%
1 teaspoon, cayenne pepper Calcium 2% 2 iron 10%
1 teaspoon, basil “Percent Dally Vaiues are based on 3 2,000 caborie diet
Your Dally Values may b2 Nigher or ower dzpending on
1 teaspoon, oregano Jour calone needs
Cabries 2000 250
Tokal Fat Less fan 650 809
suFx lessman 209 259
Cholesterol less an  300mg  300mg
Sodlum Less fan  2400mg 2400mg
Toml Camomarae W00g 3759
DigtanyFioer 259 303

Directions:

Blackening Spice: Combine all ingredients together and stir to evenly mix. Store in an airtight container.

Mahi Mahi:
Rub Blackening Spice onto fish. Preheat oven to 350 degrees.

Heat oil in an oven safe pan and sear fish. Transfer fish to oven and continue cooking until fish reaches an
internal temperature of 145 degrees. Serve with Pineapple Relish.
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